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SECTION C
Thi s docunent covers thernostabilized pork sausage links in brine packaged in a No. 10

nmetal can (603 x 700) for use by the Departnment of Defense as a conponent of operationa
rations.

C- 1 | TEM DESCRI PTI ON

PCR- P- 035, PORK SAUSAGE LINKS IN BRI NE, PACKAGED IN A No. 10 METAL CAN (603 x 700), SHELF
STABLE

C- 2 PERFORMANCE REQUI REMENTS

A. Product standard. A sanple shall be subjected to first article (FA) or product
denonstrati on nodel (PDM inspection as applicable, in accordance with the tests and
i nspections of Section E of this Perfornance-based Contract Requirenents (PCR) docunent.
The approved sanple shall serve as the product standard. Should the contractor at any
time plan to, or actually produce the product using different raw material or process
net hodol ogi es from the approved Product Standard, which result in a product non
conparable to the Product Standard, the contractor shall arrange for a new or alternate
FA or PDM approval. In any event, all product produced nust neet all requirenents of this
docunent including Product Standard conparability.

B. Conmercial sterility. The packaged food shall be processed until conmercially
sterile.

C. Shelf life. The packaged product shall neet the m ninmum shelf |ife requirenent of
24 nonths at 80°F.

D. Appearance.

(1) General. The finished product shall be pork sausage links in brine. Each
i ndi vi dual can shall contain not |less than 75 intact sausage |inks. The packaged food
shall be free fromforeign materials.

(2) Pork sausage links. The pork sausage |inks shall be intact, shall be uniformin
dianmeter and | ength after cooking, and shall be practically free of bone or bone
fragnments, cartil age, coarse connective tissue, tendons or |iganents, and gl andul ar
material. The links shall possess a |ight brown to dark brown surface col or

E. Odor and flavor. The packaged food shall have a well blended, slightly spicy odor
and flavor. The packaged food shall be free fromforeign odors and flavors.

F. Texture. The texture of the pork sausage |inks shall be nmoist and noderately firm

G Net weight. The average net weight shall be not |ess than 106 ounces. No individua
can shall have a net weight of |ess than 104 ounces.

H. Drai ned weight. The average drai ned wei ght shall be not |ess than 47.0 ounces. The
drai ned wei ght of 75 intact sausage links in an individual can shall be not |ess than
45. 0 ounces.

|. Palatability and overall appearance. The finished product shall be equal to or
better than the approved product standard in palatability and overall appearance.

J. Anal ytical requirenents.

(1) Fat content. The fat content shall be not greater than 35.0 percent.
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(2) Salt content. The salt content shall be not less than 1.0 percent and not
greater than 2.5 percent.

C-3 M SCELLANEQUS | NFORVATI ON

THE FOLLOW NG |I'S PROVI DED FOR | NFORVATI ON ONLY TO PROVI DE THE BENEFI T OF PAST GOVERNVMENT
EXPERI ENCE. THI S | S NOT' A MANDATORY REQUI REMENT.

A. Ingredients/fornmulation. Ingredients and fornul ati on percentages for the pork
sausage |links nay be as foll ows:

| ngredi ents Percent by wei ght
G ound pork 1/ 93.43
Water or ice 2.80
Salt 2/ 1.64
Dextrose 0.82
Granul at ed white sugar 0.82
Ground white pepper 0.23
Ground sage 0.18
Ground bl ack pepper 0. 06
Ground gi nger 0.02

1/ The pork shall be chopped or ground to a noderately or slightly coarse texture.

2/ The total ampunt of salt in the forrmula may be adjusted, as necessary, to produce a
product that conplies with the finished product salt requirenents.

SECTI ON D

D-1 PACKAG NG

A. Commerci al packagi ng. Seventy-five intact sausage |inks shall be packaged in a No.
10 metal can (603 x 700) in accordance with good comercial practice. The filled can
shall be hernetically seal ed under a vacuum of not |ess than 20 inches (50.8 cm of
nmercury. The filled, seal ed, and processed can shall conformto the United States
Standards for Condition of Food Containers.

B. Export packagi ng. Seventy-five intact sausage |inks shall be packaged in a No. 10
netal can (603 x 700) in accordance with good comercial practice. The filled can shal
be hernetically seal ed under a vacuum of not |ess than 20 i nches (50.8 cm) of nercury.
The can shall be an open-top style, round netal can, with wel ded side seam and
conpound- | i ned, doubl e-seanmed ends. The can shall be made throughout fromnot |ess than
0. 25 pound per base box electrolytic tin plate. Alternatively, the cans nay be fabricated
fromECCS plate, fully enanel ed both inside and out. In addition, the cans shall be
beaded to provide paneling resistance. The entire inside area of the can shall be coated
wi th enanel .

D-2 LABELI NG

A. Labeling of metal cans. Labeling of netal cans shall be as specified in DSCP FORM
2997, Labeling of Metal Cans for Subsistence.

D- 3 PACKI NG

A. Commercial packing. Six cans of product shall be packed in a shipping container
conplying with the National Mdtor Freight Cassification or the Uniform Freight
C assification
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B. Export packing. Six cans of product shall be packed in a snug-fitting fiberboard
shi ppi ng container conforming to style RSC, grade Wsc or Wbs of ASTM D5118/ D5118M 95
(2001), Standard Practice for Fabrication of Fiberboard Shipping Boxes. The cans shall be
arranged three in length and two in width within the container. Each shi pping contai ner
shal |l be closed and reinforced with nonnmetallic strapping or pressure-sensitive adhesive
filament-reinforced tape in accordance with ASTM D1974-98, Standard Practice for Methods
of C osing, Sealing, and Reinforcing Fiberboard Boxes.

D-4 UNI TI ZATI ON

A. Unit loads. Unit |oads shall be as specified in DSCP FORM 3507, Loads, Unit:
Preparation of Sem perishabl e Subsistence |tens.

D-5 MARKI NG
A. Shi pping containers and unit | oads. Marking of shipping containers and unit | oads

shal |l be as specified in DSCP FORM 3556 Marking Instructions for Shipping Cases, Sacks
and Pal | eti zed/ Cont ai neri zed Loads of Perishabl e and Seni peri shabl e Subsi st ence.

SECTI ON _E | NSPECTI ON_AND ACCEPTANCE

The following quality assurance criteria, utilizing ANSI/ASQC Z1.4-1993, Sanpling
Procedures and Tables for Inspection by Attributes, are required. Unless otherw se
specified, Single Sanpling Plans indicated in ANSI/ASQC Z1.4-1993 will be utilized. When
requi red, the manufacturer shall provide the certificate(s) of conformance to the
appropriate inspection activity. Certificate(s) of conformance not provided shall be
cause for rejection of the lot.

A. Definitions.

(1) Critical defect. Acritical defect is a defect that judgnment and experience
i ndi cate would result in hazardous or unsafe conditions for individuals using,
mai nt ai ni ng, or depending on the item or a defect that judgnent and experience indicate
is likely to prevent the perfornance of the najor end item i.e., the consunption of the
ration.

(2) Mpjor defect. A major defect is a defect, other than critical, that is likely
toresult in failure, or to reduce naterially the usability of the unit of product for
its intended purpose.

(3) Mnor defect. A mnor defect is a defect that is not likely to reduce
materially the usability of the unit of product for its intended purpose, or is a
departure from established standards having little bearing on the effective use or
operation of the unit.

B. Cassification of inspections. The inspection requirenents specified herein are
classified as foll ows:

(1) Product standard inspection. The first article or product denponstration nodel
shal | be inspected in accordance with the provisions of this docunment and eval uated for
overal | appearance and palatability. Any failure to conformto the performance
requi renents or any appearance or palatability failure, shall be cause for rejection of
the lot. The approved first article or product denonstrati on nodel shall be used as the
product standard for periodic review evaluations. Al food conponents that are inspected
by the USDA shall be subject to periodic review sanpling and eval uati on. The USDA shal
sel ect sanple units during production of contracts and submt themto the follow ng
address for eval uation:
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US Arny Sol di er & Biological Chem cal Comrand
Soldiers System Ctr., Natick Sol dier Center
Attn: AMSSB- RCF- F(N)

15 Kansas Street

Natick, MA 01760-5018

One lot shall be randomy selected during each cal endar nonth of production

Two (2) sanple units of each item produced shall be randomy selected fromthat one
production lot. The two (2) sanple units shall be shipped to Natick within five working
days fromthe end of the production nonth and upon conpletion of all USDA inspection
requi renents. The sanple units will be evaluated for the characteristics of appearance,
odor, flavor, texture and overall quality.

(2) Confornance inspection. Confornmance inspection shall include the exam nations
and the methods of inspection cited in this section

E-5 QUALITY ASSURANCE PROVI SI ONS ( PRODUCT)

A. Product exam nation. The finished product shall be exam ned for conpliance with
t he performance requirements specified in Section C of this Performance-based Contract
Requi renents docurment utilizing the double sanpling plans indicated in ANSI/ASQC Z1.4 -
1993. The lot size shall be expressed in cans. The sanmple unit shall be the contents of
one can. The inspection level shall be S 3 and the acceptable quality level (AQ),
expressed in terns of defects per hundred units, shall be 4.0 for major defects and 6.5
for mnor defects. Defects and defect classifications are listed in table |I below. The
sanmpl es for drai ned wei ght inspection shall be selected using the same sanpling criteria
as above.
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TABLE |. Product defects 1/ 2/ 3/

Cat egory Def ect
Mejor  Mnor
Appear ance

101 Product not pork sausage links in brine.
102 Bone or bone fragnent neasuring nore than 0.3 inch in any di nension
103 More than three sausage |inks per sanple can not intact.

201 Surface color not light to dark brown.

202 Sausage |inks not of uniformdianeter or |ength.

203 Total weight of cartil age, coarse connective tissue, tendons or

Iiganents, and glandular material is nore than 1.0 ounces.

Odor and fl avor

104 The packaged food does not have an odor or flavor of cooked, wel
bl ended, slightly spicy sausage.

Texture
204 Sausages not noist or not noderately firm
Net wei ght
205 Net wei ght of an individual can |ess than 104 ounces. 4/

Dr ai ned wei ght

206 Drai ned wei ght of 75 intact pork sausage links in an individual can
| ess than 45.0 ounces. 5/

1/ Presence of any foreign material such as, but not limted to dirt, insect parts, hair
wood, glass, netal, or nmold, or any foreign odors or flavors such as, but not limted to
burnt, scorched, rancid, sour, or stale shall be cause for rejection of the |ot.

2/ Finished product not equal to or better than the approved product standard in
pal atability and overal| appearance shall be cause for rejection of the |lot.

3/ The finding of any individual can containing | ess than 75 intact sausage |inks shal
be cause for rejection of the |lot.

4/ Sanpl e average net weight |ess than 106 ounces shall be cause for rejection of the
| ot.

5/ Sanpl e average drai ned wei ght of |ess than 47.0 ounces shall be cause for rejection of
the |ot.

B. Met hods of inspection.

(1) Commercial sterility. Comrercial sterility shall be verified in accordance with
USDA/ FSI' S regul ati ons.
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(2) Shelf life. The contractor shall provide a certificate of conformance that the
product has a 24 nonth shelf life when stored at 80°F. Governnent verification may include
storage for 6 nonths at 100°F or 24 nonths at 80°F. Upon conpletion of either storage
period, the product will be subjected to a sensory eval uati on panel for appearance and
pal atability and rmust receive an overall score of 5 or higher based on a 9 point hedonic
scal e to be considered acceptabl e.

(3) Net weight. The net weight of the filled and seal ed can shall be deternined by
wei ghi ng each sanple unit on a suitable scale tared with a representative enpty can and
lid. Results shall be reported to the nearest 1 ounce.

(4) Drained weight. The can contents shall be poured into a flat-bottom container
A minimmof three times the can's volune of 180°F to 190°F water shall be added to the
container so as to cover the contents. The contents and water shall be gently agitated so
as to liquefy rendered fat wi thout breaking the sausage |inks. The contents shall then be
poured into a U S. Standard 1/4 inch sieve in a manner that will distribute the product
over the sieve without breaking the sausage |inks. The sieve area shall be such that the
di stributed product does not conpletely cover all the openings of the sieve. The sieve
shall be tilted at such an angle so as to assure conplete drainage of all liquid fromthe
product. The product shall be drained for 2 mnutes before determ ning the drained
wei ght. Determ ne the drai ned wei ght by subtracting the sieve tare weight fromthe gross
wei ght. The drai ned wei ght shall be reported to the nearest 0.5 ounce.

(5) Analytical. The sanple to be anal yzed shall be a one-pound conposite of pork
sausage links fromthree thoroughly drained cans that have been sel ected at random from
one production lot. The composite sanple shall be prepared and anal yzed in accordance
with the following Oficial Methods of Analysis of AQAC International (OWVA).

Test Met hod Nunber
Fat 985.15 or 925.12
Sal t 935. 47
Test results shall be reported to the nearest 0.1 percent. Verification will be conducted

t hrough actual testing by a Governnent |aboratory. Any result not conformng to the
anal ytical requirements shall be cause for rejection of the Iot.

E-6 QUALITY ASSURANCE PROVI SI ONS ( PACKAG NG AND PACKI NG MATERIALS, 603 x 700 METAL CAN)

A. Packagi ng.

(1) Can condition exam nation. Exam nation of filled and seal ed cans shall be in
accordance with the United States Standards for Condition of Food Containers. In
addi tion, scratches, scuffs or abrasions that occur on the outside coating as a result of
the filling, sealing, and processing of the cans shall not be scored as a defect.

(2) Can closure examination. Can closures shall be exanined visually and by
teardowns in accordance with the can manufacturer's requirenment and 21 CFR, Part 113,
Subpart D, or 9 CFR, Part 318, Subpart G as applicable. Any nonconfornmance based on
observati on of can seamteardowns or on record of can seamteardowns shall be classified
as a mpjor defect and shall be cause for rejection of any involved product.

(3) Can vacuum exani nation. The filled and seal ed cans selected for the product
exam nati on shall be exam ned for vacuum The cans and contents shall be allowed to reach
70° to 80°F. The vacuumreadi ng shall be taken with a puncture-type vacuum gauge naki ng
t he puncture as near as possible to the double seamto mninze error due to distortion
of the end. A correction of 1 inch of vacuum shall be added to the gauge reading for each
1000 feet above sea |l evel at which the determination is made. Failure of any can to neet
the vacuumrequirement of 5 inches shall be cause for rejection of the lot.




PCR- P- 035
16 January 2003

B. Label i ng.

(1) Can | abeling exam nation. The can | abeling shall be exam ned in accordance wth
the requirenents of DSCP FORM 2997, Labeling of Metal Cans for Subsistence.

C. Packi ng.

(1) Shipping container and narking examination. The filled and seal ed shi pping
containers shall be exanmined for the defects listed in table Il below. The Iot size shall
be expressed in shipping containers. The sanple unit shall be one shipping container
fully packed. The inspection |evel shall be S-3 and the AQL, expressed in terns of
def ects per hundred units, shall be 4.0 for major defects and 10.0 for total defects.

TABLE 11. Shipping container and narking defects
Cat egory Def ect
Maj or M nor
101 Marking omtted, incorrect, illegible, or inproper size, |ocation
sequence or nethod of application.
102 | nadequat e wor kmanshi p. 1/
201 Arrangenment or nunber of cans not as specified.

1/ Inadequate workmanship is defined as, but not limted to, inconplete closure of
contai ner flaps, |oose strapping, inadequate stapling, inproper taping, or bulged or
di storted contai ner.

D. Unitization.
(1) Unit load examnation. The unit |oad shall be examined in accordance with the

requi renents of DSCP FORM 3507, Loads, Unit: Preparation of Sem perishabl e Subsistence
Items. Any nonconformance shall be classified as a major defect.

SECTI ON J REFERENCE DOCUMENTS

DSCP FORMS
DSCP FORM 2997 Labeling of Metal Cans for Subsistence
DSCP FORM 3507 Loads, Unit: Preparation of Sem perishabl e Subsistence Itens
DSCP FORM 3556 Marking Instructions for Shipping Cases, Sacks and

Pal | eti zed/ Cont ai neri zed Loads of Perishable and Sem perishabl e
Subsi st ence

GOVERNMENT PUBLI CATI ONS
Federal Food, Drug, and Cosnetic Act and regul ati ons pronul gated thereunder
(21 CFR Parts 1-199) and (9 CFR Parts 1-391)
U S. Standards for Condition of Food Containers
NON- GOVERNVENTAL  STANDARDS
AMERI CAN SOCI ETY FOR QUALITY (ASQ
ANSI / ASQCZ1. 4- 1993 Sampl ing Procedures and Tabl es for Inspection by Attributes
NATI ONAL MOTOR FREI GHT TRAFFI C ASSCOCI ATI ON, | NC.

UNI FORM FREI GHT CLASSI FI CATI ON COW TTEE



ASTM | NTERNATI ONAL

D1974-98

D5118/ D5118M 95 (2001)

ACAC | NTERNATI ONAL

O ficial
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Standard Practice for Methods of C osing, Sealing, and
Rei nf orci ng Fi berboard Boxes

Standard Practice for Fabrication of Fiberboard

Shi ppi ng Boxes

Met hods of Analysis of the AQAC International (OVA)
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